
By Scott Woodard 
 
Four local Molly's Pub sponsored 
teams will be competing in the 
NASA annual FOD Chili Cookoff. 
The teams have been locally testing, 
recipes that will form a hot thruster- 
type reaction to propel them to star-
dom.  Team Captain Scott Woodard 
of the Power & Propulsion division 

has been scientifically evaluating the 
benefits to propulsion of the habanero 
pepper and, through technology ex-
changes, focusing the innovative ideas 
into the Molly's team chefs.  Other tech-
nology exchanges have been in the ar-
eas of uniform compression and heat 
degradation of cubed meat along with 
acid levels in tomato paste effects on 
semi-liquid gravy consistencies. Party Guys’ Kissing 

Booth is Hot! 

 

 

NASA Admits “Wing-
Nuts” Team on Mars 

Local Molly’s Pubs Have Chili Brew Recipes 

 

Winners of the Fast, Fast 
Story competition are: 

• Molly’s Pub, fast, fast, 
fast, is the first  entry 

• Kissing Guys are second 
to tell their story 

• NASA admits to having 
the “Wing-Nuts” on Mars. 
Number three in the fast 
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By John Clack 
 
The buzz in the female chili-head co-
hort is that the Party Guys are hoist-
ing their Kissing Booth for the third 
straight year at JSC's Chili Cookoff.  
Competition is fierce among the la-
dies as to who can get the first kiss 
and the most kisses at this year's 
event.  Offering their legendary oscu-
latory services are renown partiers 
Paul "Hot Lips" Garrett and Johnny 
"The Man" Clack, a.k.a Chocolate 
and Vanilla Ice.  Look for the Kissing 
Booth sign and the party favors on an 
elegantly simplistic card table, listen 
for the plaintive call "How's about a 
little kiss, baby? sniff for the pleasing 
aroma of fine cigars wafting in the 
breeze, stop by for Chef Paul's exqui-
site bar-b-que, and best of all, pucker 
up!  Remember, ladies - the kisses are 
ALWAYS FREE! 

By Mark Bender 

The famous "Wing-Nuts" Chili Team 
made headlines today when NASA offi-
cials revealed that three members of the 
famed team had smuggled themselves 
aboard the recent Spirit rover and suc-
cessfully made the long trip to Mars.  
The object of the extraterrestrial excur-
sion was to prove that life indeed exists 
on Mars and that the local inhabitants 
would appreciate the fiery flavor of 
"Wing-Nuts" chili just as much as we   
                                continued on page 2 

 



lucky earthlings.  
 
Stowing away onboard the Air Force Delta II 
rocket, which took them and the rover to our red 
neighbor, was not as difficult as many may imag-
ine.  The Aircraft Operations Division, sponsor of 
the "Wing-Nuts Chili Cook-off Team", has close 
contacts with the personnel at Canaveral Air Force 
Station, it was revealed by an unidentified source 
close to the launch team.  The "multi-purpose" chili 
was originally planned as a disinfectant to ensure 
that the space probe was totally free of Earth mi-
crobes. While performing this important task, team 
leader "Professor" Mark Bender suggested the 
stowaway plan to members of the Air Force Qual-
ity Assurance team.  It was quietly agreed that this 
would be a great way to confirm that life does exist 
on Mars and that the residents of the "red planet" 
would take great pleasure in the subtle aroma, deli-
cate flavor and blazing heat of the red concoction 
that we on earth call chili. 
 
The team was, of course, right on track with their 

prediction of life on Mars.  A recent photo, 
downloaded by NASA officials, revealed that 
the three-man team was successful in setting 
up their chili stand and had customers within 
the first 20 minutes.  Reviews were favorable 
by all who tasted the delicacy.  One inhabitant 
exclaimed that the chili was the best thing he'd 
ever tasted and hotter than anything he'd ever 
experienced.  He uttered these words just be-
fore he fell over dead.  Another Martian, who 
wished to remain anonymous, said that this 
would bring the cultures of Earth and Mars 
closer together and that an exchange of chili 
recipes between the two planets was just 
around the corner. 
 
Martian technology, which, it was discovered, 
is much further advanced than Earth's, includes 
a teleportation system which the locals say 
they derived from the television series "Star 
Trek."  The teleportation beam will be used to 
return our three "Wing-Nuts" team members 
along with their chili stand back to earth in 
time for the NASA Chili Cook-off to be held 
on May 1, 2004. 

Nuts-continued from page 1 

Martian citizens love Chili, but Chili doesn't agree with Martians digestive systems. Cross culture efforts could fail. 
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By Glen Stromme 
 
    The P.I.G Chili team disputes the theory that you 
can’t make a silk purse out of 
a sow’s ear.  Recent studies 
conducted by the Interna-
tional Association of Meat 
for Pork Innovations Group 
(IAMAPIG) has in fact deter-
mined that a sow’s ear can be 
modified into numerous 
travel items that closely re-
semble a silk purse. When the 
recently developed purse was 
shown to a focus group, more than  67% said they’d 

buy it if it came on the market. The only side ef-
fects are that 32% detected the smell of a sugar- 
cured ham when the purse was opened and had the 

urge to look for the 
spicy mustard. This 
study is scientific proof 
that P.I.G. chili knows a 
thing or two about cook-
ing a great pot of chili. 
We’d like to share this 
scientific study with the 
other chili teams but we 
realized the words were 
too big for them to un-

derstand. So we’ll just say UWEEEEEEE. 

shapes and symbols. 

Once you have chosen an image, place it 
close to the article. Be sure to place the 
caption of the image near the image. 

This story can fit 75-125 words. 

Selecting pictures or graphics is an impor-
tant part of adding content to your newslet-
ter. 

Think about your article and ask yourself if 
the picture supports or enhances the mes-
sage you’re trying to convey. Avoid select-
ing images that appear to be out of context. 

Microsoft Publisher includes thousands of 
clip art images from which you can choose 
and import into your newsletter. There are 
also several tools you can use to draw 

DO-gg Pound Chili Bites Back with a Vengeance 

Pigs Wallow in Chili 

Inside Sto ry Headlin e 

feeling of excitement of taste, not 
unlike that of an ice-cold beer at a 
tailgate party or the first drop of wa-
ter from a hidden mountain spring.   
Well, at least the beer part,” states 
self-proclaimed DO-gg Pound Chili 
Kennel Master, Lee “DO-Double G” 
Chaviers. 
 
Sure to be a crowd pleaser, DO-gg 
Pound Chili contains a hearty flavor 
that words simply cannot describe.  
From Bldg’s 1 to 994, the choice is 
unanimous: DPC is a force to be 
reckoned with.  From pond to shining 
pond and all sidewalks in between, 
DPC fever is catching.  Jump on the 
bandwagon early and beat a path to 
Storefront #5, home of DO-gg Pound 
Chili, “The Chili that’s not afraid to 
bite back!” 

By Lee DO-Double G Chaviers 
 

In a move reminiscent of “The Great 
Escape”, DO-gg Pound Chili (DPC) 
recently unleashed its bold new plans 
for the 2004 FOD Chili Cook-off.  
Chili-philes around the globe have re-
joiced upon initial review of DPC’s 
2004 Concept Chili. “I think we’ve 
finally found our WMD, er CMD, that 
is!” states Ambassador Paul Bremer.  
And the reviews just keep DO-gg pil-
ing in.  “DPC’s taste puts the kib-
bizzle back in the bi-zizzle!” gushes 
rapper Snoop Dogg.  “RO-gg Round 
Rilly is Rest of Row, it’s Chil-icious!” 
yelps noted mystery solver, Scoobert 
“Scooby” Doo. 
 
Packed with many essential nutrients 
and stuff that no antacid would dare 
touch, DPC is sure to burst misconcep-
tions of many chili cook-off purists.  
“What we hope to create with DPC is a 
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Chili-philes around the 

globe have rejoiced upon 

the initial review of 

DPC’s 2004 Concept Chili 



By Sue Chadwick and 
Jeff Wright 
 
Batten down your hatches, 
the West Coast Boeing en-
try plans to blow through 
Texas like a warm El Nino 
storm, knockin' down the 
competition, and leaving an 
afterburn you won't soon 
forget.  Boeing Canoga 
Park's entry is Martha 
Stewart's Jailhouse Chili, 
and this group plans to rock 
the Texas judicial system 
down to its foundation.  
The chili recipe was top 

honors at the annual 
Children's Hospital Toy 
Committee Fundraiser in 
March, but will bring 
with it six all-star team 
members from three dif-
ferent chili teams, all 
planning to bring the 
gold home.  Besides 
expected high marks for 
their designer aprons and 
booth decorations to 
match the theme, this 
group plans to get a fa-

vorable verdict from 
those who try the jail-
house concoction.  Only 
the Texas judges can 
commute  poor Martha's 
sentence, so be prepared 
to evaluate this jailbird's 
"good behavior" and "jail 
cell etiquette", while eve-
ryone gets a chance to 
enjoy fine  dining with 
Martha and her mates.  
 

 
 
 
 
 
 

The Red Baron, who was reached in his Hill Country 
hideaway responded, "We have pointed to 2004 with 
one goal in mind - our seventh FOD victory. In 1999, 
when we won First and Third places, as well as Peo-
ple's Choice, the "Red Baron rule" was added to dis-
allow multiple chili entries. Fair enough. We will 
settle for one trophy in 2004 -- the big one!" He 
added, "We just don't have time to comment on the 
constant whining from the B.A.R.F. team." 

West Coast Chili Team Plans to Blow Through Texas  
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This group plans to 

rock the Texas 

Judicial system right 

down to its 

foundation 

        Red Baron Continues Dynasty In FOD Cookoff 
                               B.A.R.F. Cooking  Team Demands Sanctions! 

By Larry Griffin 
In a vehement display of chili rage the B.A.R.F. 
Cooking Team of Friendswood has threatened to 
withdraw from the 2004 FOD Chili Cookoff 
unless additional handicaps are imposed on The 
Red Baron team. Representatives of the B.A.R.F. 
team, once a dominant force in FOD competition 
but frustrated in recent years by a string of fail-
ures, erupted in a lengthy tirade recently when 
the subject of Red Baron's domination over them 
was raised. "Something must be done," an angry 
Chairman of the B.A.R.F. team said. "The Red 
Baron team has won this thing six times! That's 
just not fair. The judges should deduct 10 points  
from their score for every win. That way, we 
might have a chance!" The President of the B.A. 
R.F team, speaking in his native Cajun tongue,  
added, "C'est vrai, c'est vrai!" 
 



By E. Russell Lala Jr. 
 
HOUSTON -- A Major Retail 
Corporation based out of Califor-
nia, which shall remain nameless, 
has recently filed suit against Lala 
Inc. for trademark violation. Lala 
Inc. is most famous for their chili 
and their famous slogan “Our 
Chili Will Make You Smile.”  
While this corporation surely 
agrees with their slogan, what 
they don’t agree with the use of 
the smiley face on all Smiley Face 
Chili cans that Lala Inc. packs 
and ships all over the world. 

This colossal bully claims 
the yellow smiley face on the cans 
confuses their consumers while 
shopping at their store, also 
claiming that this has produced a 
large decline in their chili sales. 

The overtaker of small 
businesses uses a similar smiley 
face throughout their store to ad-
vertise their “falling (bleep)” slo-
gan. 

“You can’t trademark a 
smiley face; if you did then every-
one who smiles would have to pay 
(dropped the mike) some sort of 
fee…Comedy clubs throughout 
the world would suffer.”   J. Sein-
feld 

 
 

 

Disclaimer:  This article is 
totally made up.  Well, ex-
cept for the fact that Smiley 
Face Chili is the best chili 
in the world.  “Our Chili 
Will Make You Smile.” 
 

 
 
 
I have been eating Chili 

Dogs for years. I usually can 
only eat one at a time, but 
when I use ‘Smiley Face Chili’ 
I stuff two dogs in my mouth. 
They are just that good.” -- 
Britney S. 

“The smile on the can is a 
reaction to the taste in your 
mouth; you can’t trademark a 
taste, can you?”  -- J. Cochran 

 The hearing for the 
case is set for May 1, 2004, 
until then, I suggest you keep 
Smiling and eating Smiley 
Face Chili…. 

Battle of Smiles, Only in Chili 

 
Lala, Inc. has been using 

the smiley face on their cans for 
over three decades. Smiley Face 
Chili was first developed as a 
tribute to Mr. Gumps' war com-
panion, Dan “Smiley"  McGee.  
This other store has been using 
the smiley face for only eight 
years, so an average citizen 
should believe this should be an 
easy suit to fight against, but 
when we are talking about over 
1.5 million dollars trading 
hands, anything can happen. 

“All I know is that 
'Smiley Face Chili’ has been 
putting a smile on my face for 
years…I especially like to eat it 
after a long game of ping 
pong… That’s how my Dad 
loved it!!!!”   Little Forrest 
Gump 

In a national taste test, 
Smiley Face Chili beat out this 
competitors brand chili 69-1; 
some argue the reason for the 
decline in their brand is because 
it has beans, unlike Smiley Face 
Chili.  It is not a case of mis-
taken identity like this corpora-
tion would like to believe, but a 
case of how great Smiley Face 
Chili taste when it touches your 
lips. 

 
_______________________________________________________________________________________________________
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By Laruan Kidd with team Young N' Hot!!! 
 
         New college students are often overwhelmed 

with bad breath, body odor, excessive perspi-
ration, constipation, and dandruff.  Here are 
some home remedies for the ailments of the 
poor college student. 

 
   Dandruff 
•This works really well for a quick dandruff cure. 

Approximately 10 to 15 minutes before you 
wash your hair, rub a lot of chili gel into your 
scalp. Leave it on for 10 minutes, and sham-
poo hair like you regularly do. If you do this 
every day the dandruff will stay away.  

•Apply a strong tea of chili and chaparral to the 
scalp, and also drink the tea. Mix 3 T. of chili 
vinegar in one cup of water and rinse the hair 
with it. This removes shampoo residues that 
cause scalp irritation.   

•Apply a tea of warm water, chili, sage and rose-
mary to the scalp. Brush chili through the 
hair to reduce excess oil.  

 
Constipation 
•Exercise daily, especially brisk walking or jog-

ging. Take chili to lubricate, cleanse and heal 
the colon.  

•The herb chili powder sagrada will relax, soothe 
and strengthen the bowel tone.  

 
  
 

Take chili pepper in capsules to relieve 
bleeding hemorrhoids.  

•Drink chili juice to improve intestinal 
flora and to alleviate 
constipation.  

  
•Eat plenty of fiber and whole-wheat 

products with plenty of chili to 
prevent constipation.  

 
Body Odor / Perspiration 
•Apply chili to clean armpits and feet to 

reduce odor.  
•Soak feet in warm chili and horsetail 

herb tea.  
•Cleanse the colon with chlorophyll 

chili to rinse out toxins. Toxins in 
the colon spread odors throughout 
the body.  

•Chili will open pores and result in 
more perspiration.  

 
 
Bad Breath 
•Brush the teeth well and floss regularly 

with chili. 
•To cover odor, eat chili, drink pepper-

mint tea, chew cloves, take chlo-
rophyll or gargle with barberry 
tea.  

•To insure proper digestion, chew food 
well, and drink chili in between 
meals.  

 
 

New College Students Use Chili for Health and Grooming 
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